TABLE 3-1

Mechanisms Whereby Preservation Methods
Control Microbial Proliferation in Foods

Predominant

Effect on Microbial

Contaminants__________

Inactivation or injury

Causea

Increased temperature
Radiation

Examples of Preservation Methods

Thermal processing, pasteurization
Radappertization (radiation)

Inhibited3

Low temperature
Low water activity
Low pH

Chemical inhibition
Microbial competition
Gaseous atmosphere0

Refrigeration, freezing

Drying, salting, curing, sugar addition

Acidulation, some fermentations

Curing, salting, natural smoking

Fermentations

Vacuum packaging
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aSome of the causes of inhibition, e.g., salting, may also cause

death of some microbial species.
bSome methods act by more than one method or indirectly, e.g., fermentation

can be viewed as microbial competition that lowers the pH or produces alcohol,

which acts as a preservative.
cUnfavorable redox potential may also inhibit microbial proliferation but is not

directly manipulated in any current preservation method.